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Tujuan dari penelitian ini adalah mengetahui cara pembuatan egg roll talas, 
penambahan tepung talas yang paling disukai ditinjau dari karakteristik sensori 
yang meliputi warna, rasa, aroma, dan overall, karakteristik kimia pada egg roll 
talas meliputi kadar air dan kadar serat kasar, serta kelayakan usaha egg roll talas 
ditinjau dari analisis ekonomi. Egg roll talas dibuat dari telur, gula, tepung terigu, 
tepung talas, tepung tapioka, baking powder, garam, ovalet, margarin, susu bubuk, 
dan vanilli. Egg roll talas dibuat menjadi tiga formulasi yaitu formulasi pertama 
75 g tepung terigu dan 55 g tepung talas, formulasi kedua 65 g tepung terigu dan 
65 tepung talas, dan formulasi ketiga 55 g tepung terigu dan 75 g tepung talas. 
Berdasarkan hasil uji organoleptik metode skoring diperoleh hasil yang tidak beda 
nyata antar formulasi. Berdasarkan analisis karakteristik kimia diperoleh kadar air 
sebesar 3,06%, dan kadar serat kasar 0,87%. Hasil analisis ekonomi egg roll talas 
yaitu kapasitas 1.326 kemasan/bulan dengan harga pokok Rp 9.485/kemasan, 
harga jual Rp 11.000/kemasan maka diperoleh laba bersih Rp 6.508.718/bulan, 
Break Even Point (BEP) 925 kemasan/bulan, Return of Investment (ROI) sebelum 
pajak 21,19%, Return of Investment (ROI) setelah pajak 20,77%, Pay Out Time 
(POT) 4,8 bulan, Benefit Cost Ratio (Net B/C) 1,2 dan menyatakan bahwa 
perusahaan ini layak untuk dikembangkan karena nilai B/C lebih dari 1. 
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The purpose of this research was to determine how to manufacture egg 
roll taro, taro flour adding the most preferred in terms of the sensory 
characteristics include color, flavor, aroma and overall, chemical characteristics of 
the egg roll taro include the levels of water and fiber content, as well as the 
feasibility of egg roll taro in terms of economic analysis. Taro egg roll made with 
eggs, sugar, flour, taro, tapioca flour, baking powder, salt, ovalet, margarine, milk 
powder, and vanilla. Egg roll taro made into three formulations which first 
formulation 75 g flour and 55 g taro flour, the second formulation 65 g flour and 
65 flour taro, And the third formulations 55 g flour and 75 g taro flour. Based on 
the results of the organoleptic test scoring method obtained results are not 
significantly different among formulations. Based on the analysis of the chemical 
characteristics obtained water content of 3.06%, and 0.87% crude fiber content. 
The results of the economic analysis of egg roll taro i.e. capacity 1,326 
packaging/month with a base price of Rp 9,485/packaging. selling price of Rp 
11,000/packaging then obtained a net profit of Rp 6,508,718/month, Break Even 
Point (BEP) 925 packs/month, Return on Investment (ROT) before taxes 21.19%, 
Return on Investment (ROI) after tax 20,77%, Pay Out Time (POT) 4.8 months, 
Benefit Cost Ratio (Net B/C) 1.2 and stated that this company deserves to be 
developed for the B/C is more than one. 
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